The sound of a recipe name like 
‘““Bskimo Cookies” is a welcome 
one on a hot summer day. They 
get their name pecause they are 
stored in the refrigerator. And, a 
plessing to the cook who doesn’t 
want to warm up the range on a 
hot day, they don’t need to be 
baked. 

This recipe for Eskimo cookies 
was sent in by Carol Granger of 


Elkton, Md., whose mother taught 
she 


lee. 


_ Each: week the Sunday News 
_—. Journal prints a favorite recipe 


sent in by a reader and pays $5. 


: Be | e 2 G 
well in refrigerator \ 


Send your favorite to: Reader Re- 
cipe, Sunday News Journal, 831 - 
Orange St., Wilmington, Del. 
19899. Be sure to include your ad- 
dress and phone number and say 
why you particularly like that re- 


cipe. 
ESKIMO COOKIES a 
1% sticks butter é 
% cup sugar 
1 tablespoon water 
lm teaspoon vanilla 
3 tablespoons cocoa 
2 cups quick oatmeal - 
Powdered sugar ae 
Let butter soften; beat well. Add — 
sugar and mix well. Mix in water, 
vanilla and cocoa. Last, mix in 
oats. © Refrigerate — overnight. 
‘Shape into balls and roll in pow- 
dered sugar. Store in refrigerator. 


